PRANZO A
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ZUPPA soup A —7

P RAN Z O S a six - course lunch
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RSO D—I + BHIX + BEIH + /NAZ + AREBExrrARNE + F)VLFT + O—kb—

ZUPPA soup A—7

turnip & cabbage potage
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marinated norwegian salmon, avocado cucumber salad
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house-made mortadella
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vegetable terrine, vinaigrette sauce
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UNA SCELTA DI ANTIPASTO CALDO - achoice of hot appetizer {REIE 35 E D BB 723

turnip & cabbage potage
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ANTIPASTO MISTO  mixed appetizers = T84 Bl A

marinated norwegian salmon, avocado cucumber salad
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house-made mortadella
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vegetable terrine, vinaigrette sauce
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ANTIPASTO CALDO hotappetizer {513
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japanese beef polpetta, pepperonata sauce
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sauteed scampi, lotus root ﬁ‘ittO, ChCCCél sauce
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PASTA -achoiceofpasta 82X O EOBHEF 773 0

snow crab & ripe potato gratin, tomato coulis
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PASTA =2 X%

tagliatelle, carbonara, seasonal french mushrooms, egg yolk, pancetta, black peppers, parmigiano reggiano
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pappardelle, duck bolognese, japanese lecks, parmigiano reggiano
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spaghetti, octopus, kyoto sweet green peppers, tomato sauce
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DOLCE - achoiceofdessert FVF = 3800 & DOBEF T30

burnt basque cheesecake “pecorino”
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matcha swiss roll, muskmelon, japanese brown sugar ice cream
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¥4500

[ BiA ¥4,950]

spaghetti, whelk, hokkaido green asparagus, garlic olive oil, bottarga
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fish of the day
7 H O i foRL

japanese pork saltimbocca, white wine sauce
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grilled australian lamb rump “cacciatora” -seasonal mushrooms, shallots, tomatoes, white wine
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grilled sliced miyagi beef sirloin, parmigiano, mashed potatoes, sugo di carne
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DOLCE dessert F v+ =

vacherin pina colada coconuts, pineapples, rum, meringue
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[ FiiA ¥7,150]



